ee lee == SG 


a ae 


If) = = a 


y 7 a y 


EVERYDAY RECIPES 


1928 
THE WESSON OIL PEOPLE 
NEW ORLEANS, LA. 


SAVANNAH + MEMPHIS - CHICAGO ». NEW YORK + SAN FRANCISCO 


INTRODUCTION . 


POR SALADS voc.. s s 


Contents 


Directions for measuring . 


French Dressing 
Worcestershire French Denecing 
Chili Sauce French Dressing . 
Roquefort Cheese French 
ressing. . iis 
Southern French Doce. 
Pickled Onion French Dressing 
Chiffondale French Dressing . 10 
Snappy Cheese French Dressing 10 
Savory French Dressing. . . 10 
Alabama French Dressing . . 10 
Mint French Dressing . . . 11 
Creole French Dressing. . . 11 
Indian French Dressing. . . 1l 
Paprika French Dressing . . 12 
Honey French Dressing. . . 12 
Grape Juice French Dressing . 12 
Cream French Dressing. . . 12 
Nut French Dressing . . . 13 
Bar le duc French Dressing . 13 


woo OOOH & 


Boiled Salad Dressing . . . 13 
Mayonnaise .....+..4M 


Russian Dressing . . «20 
Thousand Island Dreeeing «18 
Celery Mayonnaise . . . . 16 
Tea Room Mayonnaise . . . 17 
Devilled Mayonnaise. . . .17 
India Relish seedaviatan ans ¥ 
Tartar Sauce. . . Been 


Salad Suggestions. . . . . 18 


Candle Salad 5257352 ts ee 
Chicken Gale c i. 3 in nee 
Waldort: Salat Be ae 
Monte Carlo Salad ... .19 
Shrimp Salad .. . ~ 419 
Combinations of temetables . 20 
Combinations of fruits . . . 21 
Combinations of meats and fish 22 


FOR BARING » go 3) 0 


Walia ne ee ee 


ALL MEASUREMENTS ARE LEVEL. 


Velvet Waffles . 

Tea Biscuits - 
Biscuit Short Cake 
Griddle Cakes . 

Pie Crust . 

Nut Bread 

Cream Puffs . i 
Cooked Cream Filing 
Plain Cake 

Spice Cake 

Nut Cake 

Cocoanut Cake 
Chocolate Cake 

Layer Cake . .. 
Chocolate Nut Fudge ‘Cake 
Bratt Gake "2s 
Molasses Cake . 
Brownies . : 
Oatmeal Cockien : 


Bun PRXING eo a 


Croquettes—Tea Room Style . 


White Sauce. . . 
Celery Croquettes . 
Fish Chops . . . 
Bread Croustades . 


Fillings for Bread Croustades 


Fried Chicken . . . 
Sauté Shrimps with Celery 
Fried Tomatoes .. 
Fried Onions .. . 
Onions with Cheese . 
Tomato and Cheese Omelet 
Puffy Omelet . . - 
Omelet Celestine . 
Potatoes O’Brien . . 
Hashed Browned Potatoes . 
French Fried Potatoes . 
Sauté Sandwiches. . . 
Tomato Sauce. . 
French Toast 

Fruit Fritters . 
Lemon Sauce . 
Corn Fritters ... .» 
Cheese Delights . 
Fruity Doughnuts . 
Salted Almonds. . . 


* 


SRERRBEEBS 


RECIPES SERVE SIX 


Pia wee YU GT lO UN 


If you have ever made French Dressing or mayonnaise 
with Wesson Oil you think of it as a delicious salad 
oil. It is. 

If you have ever made biscuits or pie crust or 
cake with it you think of Wesson Oil as an excellent 
shortening. It is. 

If you have ever fried anything in Wesson Oil 
you think of it as the ideal fat for all frying. It is. 

Wouldn’t you rather make your pastry and bis- 
cuits with a shortening so bland and delicate that it is 
good enough to eat by itself? Or to fry in a fat that 
is choice enough for the finest salad dressings? Then 
you will want to know more about Wesson Oil. 

Wesson Oil is a delicious salad oil that is just 
right for every cooking use—for panfrying, deep fry- 
ing, cakes, hot breads, pie crust, the enriching of vege- 
tables and as a base for all kinds of delicate salad 
dressings. When you’ve used Wesson Oil for cooking 
as well as for salads, you’ll realize what a convenience 
it is to have in one can an oil that has so many uses. 
Instead of two or three or four pails or bottles or 
dishes on your pantry shelf, you have one can of Wes- 
son Oil. And from that single can you can pour a 
very wholesome frying fat, an excellent shortening 
and a perfectly delicious salad oil. 
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Have You Ever Cooked With This 
Fine Salad Oil? 


Wesson Oil is pure, light in color, delicate in flavor, 
and mighty good to eat. 

Taste it. 

Some oils have a very decided flavor of their 
own. Whether or not you like them depends a good 
deal on whether or not you like the taste. But every- 
body likes Wesson Oil, a really delicious salad oil— 
it is so delicate in flavor. 

Look at it! 

Wesson Oil is pale straw color, almost clear 
white. The finest oil is light in color and delicate in 
flavor just as the purest, sweetest sugar is white. 

Wesson Oil is a pure delicious salad oil. It is 
bland and delightful in French Dressing, pleasing the 
most critical taste. And it is perfectly delicious in 
mayonnaise or boiled dressing. 

Because Wesson Oil is such a delicious salad oil 
it gives delightful results as a shortening. And it is 
very easy to use. You can pour it from the can into 
your measuring cup or spoon. Lots of recipes specify 
a melted shortening. With Wesson Oil you start with 
a liquid—just pour out the correct amount and quickly 
mix it with the other ingredients. 

How do you fry now? You melt your fat to an 


INTRODUCTION {3 


oil. With Wesson Oil you start with an oil—a de- 
licious good-to-eat salad oil. Naturally you want 
your fat for frying to be the kind that you could eat 
by itself. 

Wesson Oil is excellent for frying. The good 
cook knows that no fat should be allowed to smoke. 
Smoking means scorching, and scorched fat is not 
good to eat. Wesson Oil can be heated hotter than 
most fats before it smokes. If you'll use reasonable 
care to keep Wesson Oil at the correct frying tem- 
perature, it will never smoke or scorch. And the food 
you fry in this fine salad oil is particularly appetizing 
and wholesome because Wesson Oil itself is so good 
to eat. 


The Food Value of Wesson Oil 


The chief value of oils and fats in the diet lies in the 
fact that for a given weight they yield more calories 
of energy than do any other foodstuffs. 

Some oils and fats because of their low melting 
points are more easily digested than others and there- 
fore are of greater value in giving energy. Wesson 
Oil, which has a very low melting point is highly re- 
garded as a food, and is one from which the greatest 
fuel value is obtained. 

You may be interested in the following table of 
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calories which shows the relative fuel value of Wesson 
Oil compared to the other things we eat: 


Calories Calories 

Per Lb. Per Lb 
Wesson Oil ....... AD50 6s Sines Sic y soe ees 1,665 
Oleomargarine .... 3,925 Beef ..........-.- 1,275 
Batter (oss sca eax Se re a aie ee 720 
Bacon. sss aaa SOD INE ho) eee 5 325 
Gheese. sisscdva cee 1,950 Vegetables .......- 229 
Sugar - ..see= sess 1,860 


Wesson Oil not only makes things good to eat 
but it is itself a more nourishing food than almost any- 
thing else you can eat. 


Directions for Measuring 


Accurate measurements are very necessary to insure 
the best results in cooking. There are some cooks 
whose experience has taught them to measure by sight, 
but even these experienced cooks have learned that 
they can save time and avoid making mistakes by 
using definite measuring guides. The equipment for 
accurate measuring includes one standard half-pint 
tin, aluminum or glass measuring cup; standard tea- 
spoons; and standard tablespoons. 
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To measure a cupful of any dry ingredient, fill 
the cup full and level off the top with a knife, taking 
care not to pack down the contents. A spoonful should 
be measured in the same way. (One-fourth cupful, 
third-cupful or half-cupful of any dry ingredient 
should be measured according to the marks on the 
cup.) To measure half a spoonful, fill the spoon full 
of the ingredient, level it off and divide the contents 
into halves lengthwise. To measure a fourth-spoonful, 
divide the half. Measuring spoons for one-half and 
one-fourth teaspoon are a convenience. 

Whenever a recipe calls for butter or any other 
shortening Wesson Oil may be used instead without 
any change. A cupful or spoonful of Wesson Oil is 
as much as the utensil will hold without running over. 
One-fourth, one-third, one-half, or three-fourths cup- 
ful is measured according to the marks on the cup, 
but if one cannot obtain a measuring cup with these 
markings, the right amount can be measured by re- 
ferring to the following table: 


60 drops...... 1 teaspoon 
3 teaspoons.. 1 tablespoon 
4 tablespoons 14 cup 

16 tablespoons 1 cup 
cI Oy Faun 1% pint 
POUR See ice 1 pint 
8 tablespoons 14 cup 


WESSON OIL FOR SALADS 


Salads should be used freely in daily menus as well 
as for entertaining. They offer infinite opportunity 
for variety, but certain definite rules should be kepi 
in mind. Complicated combinations should be 
avoided. Meat, fish or cooked vegetables should be 
neatly cut in fair sized pieces—never chopped, and 
all ingredients should be kept in a cool place until 
serving them. The salad for a meal should be ar- 
ranged as carefully as the flowers since a well ar- 
ranged salad is a genuine delight to the eye. The oil 
used in the dressing must be fine and delicate since its 
purpose is to blend the flavors of the ingredients and 
not to conceal them. 

Luncheon or supper salads, served as the main 
dish of the meal, may be made as substantial as you 
please with meat or fish, richly dressed with mayon- 
naise—plain or with various seasonings. 

Dinner salads which follow or accompany a meat 
course should be fresh vegetables or fruit with a light 
dressing. Dinner salads should be made as well as 
served at the table, or, if this is not practicable, as 
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shortly before the meal as possible. Lettuce and 
other salad greens should be thoroughly washed and 
shaken in a salad shaker or cheesecloth bag to remove 
the water. 

Now that simple salads are the vogue, many 
women set their tables as a matter of course with a 
cruet of crystal-clear Wesson Oil. For Wesson Oil is 
so deliciously good to eat . . . so delicate in flavor .. . 
that it may be used plain on tart salads or as the base 
for French Dressing—the smartest of all salad dress- 
ings. 

French Dressing should be made right at the table 
and served while it is freshly blended and most appe- 
tizing. With Wesson Oil and a dash of lemon juice 
and a few seasonings, it takes only a minute to whisk 
up a piquant French Dressing. Wholesome, too. 
Wesson Oil, you know, is a real food itself. 

Wesson Oil is largely responsible for the present 
popularity of French Dressing. Because you can’t 
make a really good French Dressing unless you start 
with a really choice salad oil. And another nice thing 
about French Dressing is that it lends itself to innu- 
merable variations. You can add a bit of this or a 
sprinkle of that . . . change the proportions of lemon 
juice or vinegar to suit your own taste and the particu- 
lar salad you’re serving . . . and you have a new and 
distinctive dressing for each new salad. 

Salads which are served as a main course for 
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luncheon or supper are usually dressed with May- 
onnaise. These hearty salads are marinated with 
French Dressing and then garnished with Mayonnaise 
dropped from a spoon or put on with a pastry tube. 
The pastry tube garnish is very popular for refresh- 
ment salads. 

It takes only a few minutes to make Wesson Oil 
Mayonnaise. And those few moments are well repaid 
when this luscious, creamy dressing is ready to serve 
—seasoned as you like it and delicious as you can 
make it. 


FRENCH DRESSING 


6 Tablespoons Wesson Oil 1 Teaspoon Sali 
2 Tablespoons Vinegar or 14, Teaspoon Pepper 
Lemon Juice Dash of Paprika 


Pour the Wesson Oil and vinegar or lemon juice into a bowl, 
add dry ingredients and beat with a fork or an egg beater 
until thoroughly mixed. 


WORCESTERSHIRE FRENCH DRESSING 


6 Tablespoons Wesson Oil 1, Teaspoon Pepper 
2 Tablespoons of Vinegar 114 Teaspoons Worcester- 
1 Teaspoon Salt shire Sauce 


Combine all ingredients and mix well. Serve with meat 
salads such as tongue, ham, etc., or with salmon or any 


other fish salad. 
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CHILI SAUCE FRENCH DRESSING 


6 Tablespoons Wesson Oil 14, Teaspoon Pepper 
2 Tablespoons of Vinegar 2 Tablespoons Chili Sauce 
1 Teaspoon Salt 14, Teaspoon Onion Juice 


Combine all ingredients and mix well. Serve with any 
green salad, celery, cucumber or cauliflower salad, fish or 
egg salad. 


ROQUEFORT CHEESE FRENCH DRESSING 


Crush fine one-fourth pound of Roquefort Cheese, and add 
a little Wesson Oil until the mixture is smooth. Using vine- 
gar and Wesson Oil alternately, mix until the paste is of a 
consistency just thick enough to pour. Serve over lettuce. 


SOUTHERN FRENCH DRESSING 


6 Tablespoons Wesson Oil 14, Teaspoon Pepper 
2 Tablespoons Vinegar 2 Hard Boiled Egg Yolks 
1 Teaspoon Salt 1 Teaspoon Green Pepper 


Mash the egg yolks to a paste, add Wesson Oil and vinegar 
and dry ingredients, and mix thoroughly. Add green pep- 
per finely minced and serve with any plain vegetable, meat, 
or fish salad. 


PICKLED ONION FRENCH DRESSING 


6 Tablespoons Wesson Oil 1% Teaspoon Pepper 
2 Tablespoons Vinegar 14 Teaspoon Dry Mustard 
1 Teaspoon Salt 2 Tablespoons Pickled Onions 


Mix the same as French Dressing, and add onions chopped 
fine. Serve on fish or well flavored meat salads such as 
tongue or corned beef. 


10 } FOR SALADS 


CHIFFONDALE FRENCH DRESSING 
6 Tablespoons Wesson Oil 1 Tablespoon Minced 


2 Tablespoons Vinegar Pimientos 
1 Teaspoon Salt VY Tablespoon Minced Parsley 
14, Teaspoon Pepper 1 Hard Boiled Egg 


Make the same as for French Dressing and add pimientos, 
parsley, and egg all finely minced. 


SNAPPY CHEESE FRENCH DRESSING 


6 Tablespoons Wesson Oil 4 Teaspoon Pepper 
2 Tablespoons Vinegar Vv Teaspoon Parsley 
1 Teaspoon Salt 1 Snappy Cheese 


Mash the cheese, add the finely minced parsley and beat in 
the Wesson Oil, vinegar, and dry ingredients. Serve on any 
green or vegetable salad. 


SAVORY FRENCH DRESSING 
6 Tablespoons Wesson Oil VY Teaspoon Onion Juice or 


2 Tablespoons Vinegar Minced Chives 
1 Teaspoon Salt 1 Teaspoon Minced Parsley 
14 Teaspoon Pepper 1 Tablespoon Chow Chow 


Combine all ingredients and mix well. Serve on asparagus 
tips, long strips of cucumber, or vegetables of decided size 
and shape. 


ALABAMA FRENCH DRESSING 


6 Tablespoons Wesson Oil 2 Tablespoons Ketchup 

2 Tablespoons Vinegar 4 Drops Tobasco Sauce 

1 Teaspoon Salt 2 Tables poons Chopped 
1, Teaspoon Pepper Olives 


Combine all ingredients and mix well. Serve with any green 
or vegetable salad. 
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MINT FRENCH DRESSING 
6 Tablespoons Wesson Oil 1/4 Teaspoon Pepper 


2 Tablespoons Lemon 1 Tablespoon Finely Minced 
Juice Mint 
1 Teaspoon Salt 14 Teaspoon Worcestershire 
Sauce 


Combine all ingredients and mix well. Serve on tomato or 
lamb salad. 


CREOLE FRENCH DRESSING 


6 Tablespoons Wesson Oil 14 Teaspoon Dry Mustard 
2 Tablespoons Vinegar 14 Teaspoon Worcesier- 
1 Teaspoon Salt shire Sauce 

14, Teaspoon Pepper 1 Teaspoon Sugar 


4 Tablespoons Tomato Ketchup 4 Drops Tobasco Sauce 


Combine all ingredients in a bowl which has been rubbed 
with a cut garlic clove, and mix well. Serve with any green 
or meat salad. 


INDIAN FRENCH DRESSING 
6 Tablespoons Wesson Oil 1 Tablespoon Minced 


2 Tables poons Vinegar Pimientos 
1 Teaspoon Salt 1 Tablespoon Diced Pickled 
14, Teaspoon Pepper Beets 
2 Tablespoons Tomato 1 Teaspoon Minced Parsley 
Ketchup 14 Teaspoon Powdered Sugar 


Combine all ingredients and mix well. Serve with meat or 


fish salad. 
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PAPRIKA FRENCH DRESSING 


6 Tablespoons Wesson Oil 1% Teaspoon Salt 
2 Tablespoons Lemon Juice ‘2 Teaspoon Paprika 


Combine all ingredients and mix well. Serve on any green 
or fruit salad. 
HONEY FRENCH DRESSING 


6 Tablespoons Wesson Oil VY, Teaspoon Paprika 
2 Tablespoons Lemon Juice 1 Tablespoon Honey 
V4 Teaspoon Salt 


Combine all ingredients and mix well. Serve on any fruit 
salad. 


GRAPE JUICE FRENCH DRESSING 


6 Tablespoons Wesson Oil 1, Teaspoon Pepper 
2 Tablespoons Lemon Juice 114 Tablespoons Grape 
V% Teaspoon Salt Juice 


Combine all ingredients and mix well. Serve with any fruit 
salad. 


CREAM FRENCH DRESSING 


6 Tablespoons Wesson Oil VY, Teaspoon Paprika 
2 Tablespoons Lemon Juice 3 Tablespoons Heavy 
1, Teaspoon Salt Cream 


Combine all ingredients and mix well. Serve with any fruit 
salad. 
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NUT FRENCH DRESSING 


6 Tablespoons Wesson Oil 14, Teaspoon Paprika 
2 Tablespoons Lemon Juice 2 Tablespoons Finely 
V4, Teaspoon Salt Chopped Nuts 


Combine ingredients and mix well. Serve with any fruit 
salad. Blanched and toasted almonds, filberts, pecans, or 
Brazil nuts may be used. 


BAR LE DUC FRENCH DRESSING 


6 Tablespoons Wesson Oil 1, Teaspoon Pepper 
2 Tablespoons Lemon Juice 6 Tablespoons Bar Le 
14 Teaspoon Salt Due 


Combine all ingredients and mix well. Serve with any fruit 
salad. 


BOILED SALAD DRESSING 


3 Tablespoons Wesson Oil 14 Cup Mild Vinegar 

1 Tablespoon Flour 1 Teaspoon Salt 

1 Tablespoon Sugar 1 Teaspoon Mustard 

1 Cup Milk, Sweet or 14 Teaspoon Cayenne 
Slightly Sour 2 Eggs 


Stir the dry ingredients into the Wesson Oil which has been 
put in a double boiler top. Add the milk and cook, stirring 
constantly, until the mixture takes on the consistency of 
cream. Beat the egg yolks slightly, add the vinegar, pour 
into the first mixture and cook until thickened, stirring con- 
stantly. Chill and fold in the beaten egg whites. A favorite 
dressing for potato or other vegetable salads. 
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WESSON OIL MAYONNAISE 


Wesson Oil and a fresh egg — beaten together 
and seasoned to taste—make the most delicious 
Mayonnaise you ever put in your mouth. 


Mayonnaise is nothing but oil and egg properly 
beaten together and seasoned to taste. It is as simple 
and easy as that—and it takes less time to make it 
than it does to tell how to do it. 

if the egg is fresh and the oil Wesson Oil, you are 
sure of a pure, delicious Mayonnaise in almost no 
time and at a trifling cost. 

The quickest results are obtained if the oil and egg 
are not too cold. The ordinary temperature of your 
kitchen is just right. 

Break the egg in a bowl, add about a tablespoon of 
Wesson Oil and beat vigorously with an egg beater or 
a fork—auntil the oil and egg are thoroughly mixed. 
How long will that take? Perhaps while you count 
fifty, not as fast as you can count, but as fast as you 
can beat. 

Add another tablespoon of oil and beat again— 
vigorously. 

Two tablespoons and beat again. 

Two or three more and beat again. 
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Your Mayonnaise will begin to thicken a little. 
Then add Wesson Oil about four tablespoons at a 
time, beating well after each addition — until your 
Mayonnaise is as thick and stiff as you want it. The 
more oil you beat into it the thicker your Mayonnaise 
will be—about two cups is the usual amount. (Never 
add more than a quarter-cup of oil at any one time.) 


After your Mayonnaise is made, add seasoning. 
Mix well a half teaspoonful of salt, a teaspoonful each 
of sugar and mustard, a generous pinch each of 
paprika and red pepper—add a tablespoon of lemon 
juice or vinegar and stir until the salt and sugar are 
dissolved—then pour into the Mayonnaise and beat 
well. This makes a mild Mayonnaise. 


If you do not like a sweet salad dressing, leave out 
the sugar. If you happen to prefer a very sweet 
dressing, add more sugar and leave out the mustard. 
Or if your family is fond of very spicy things, add 
any amount and any kind of seasoning and spices you 
like. Suit yourself. 


There is really nothing easier to make than a good 
Mayonnaise—and you know how good it is because 
you know that it is made of Wesson Oil, a fresh egg, 
and pure spices. 

After you have tried it once, you will be amazed to 
find that anything so good can cost so little and be so 
easy to make. 
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RUSSIAN DRESSING 


34 Cup Wesson Oil Mayonnaise 1 Tablespoon Chopped 
14 Hard Boiled Egg (Chopped Chives 
Fine) Y% Cup Chili 
1 Tablespoon Chopped Green Sauce 
Pepper 


Combine all ingredients and serve on tomato or egg salad, 
or on hearts of lettuce. 


THOUSAND ISLAND DRESSING 


1 Cup Wesson Oil 2 Tablespoons Chopped Sour 
Mayonnaise and Sweet Pickles or Chow 
Y% Cup Chili Sauce Chow 
14 Cup Whipped Cream 1 Chopped Pimiento 


Combine ingredients and mix well. Serve on lettuce or any 
green salad, or on egg, chicken, ham, tongue, celery, or 
asparagus salad. 


CELERY MAYONNAISE 


4 Cup Celery 1 Cup Wesson Oil Mayon- 
1% Teaspoon Lemon Juice naise 


Put celery through a food chopper. Mix with lemon juice 
and Wesson Oil Mayonnaise. Serve on any green vegetable 
salad, or on potato, cucumber, tomato, chicken, fish, or egg 


salad. 
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TEA ROOM MAYONNAISE 


1 Cup Wesson Oil Mayonnaise 1 Teaspoon Lemon Juice 
1, Cup Cream (Whipped Stiff) %4 Teaspoon Paprika 


Combine ingredients and mix well. Use on any simple fruit 
salad. This dressing is delicious with marshmallows cut in 
quarters and mixed with it just before pouring over the 
salad. 


DEVILLED MAYONNAISE 


1 Teaspoon Prepared French 1 Tablespoon Green Pepper 
Mustard (Minced ) 
1 Minced Pimiento 1 Cup Wesson Oil Mayonnaise 


Combine ingredients and mix well. Serve on any fish or 
egg salad. 


INDIA RELISH MAYONNAISE 


1 Cup Wesson Oil 1 or 2 Tablespoons India 
Mayonnaise Relish 


Combine ingredients and mix well. Serve on any vegetable, 
egg, cold meat, or fish salad or as a sandwich filling. 


TARTAR SAUCE 
1 Cup Wesson Oil Mayonnaise 1 Onion (Small) 
2 Olives 1 Tablespoon 
1 Gherkin Parsley 


Chop olives, gherkin, onion and parsley and add to mayon- 
naise. Stir and serve cold with fried or boiled fish or 
lobster cutlets. 
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SALAD SUGGESTIONS 


CANDLE SALAD 


For each person allow a slice of canned pineapple and half 
of a banana. Pare down the banana on the crooked side, so 
that it will be straight and look like a candle. Set each sec- 
tion of banana into the hole in the pineapple, and place a 
maraschino cherry on top to represent the flame, pouring 
over a little Paprika French Dressing. Drain for a few 
moments, then arrange individually, for a small company, 
on salad plates with a garnish of lettuce. For large num- 
bers, these salads look extremely handsome arranged on a 
platter with a garnish of plain or Tea Room Mayonnaise, 
with a little parsley and lettuce. 


CHICKEN SALAD 


Cut cold boiled chicken into small cubes; put them in a bowl 
and to each quart allow a teaspoonful of salt, a tablespoon- 
ful of lemon juice or vinegar, a saltspoonful of black pep- 
per; mix and stand aside until cold. Cut two-thirds as 
much white celery into bits of the same size and stand it in 
a cold place until mixing time. At serving time mix the 
celery and chicken, cover thoroughly with Mayonnaise, serve 
on lettuce, garnish with olives, capers, and hard-boiled eggs. 


WALDORF SALAD 


Mix an equal quantity of diced celery and apples, add a 
quarter of a pound of pecans or English walnuts, chopped 
fine. Put over a tablespoonful of lemon juice and sufficient 
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plain or Tea Room Mayonnaise dressing to cover thoroughly. 
Serve on leaf of lettuce. 


MONTE CARLO SALAD 


Six slices canned pineapple, one Philadelphia cream cheese, 
two tablespoonfuls Chili Sauce, truffles, pimentoes, Paprika 
French Dressing, Tea Room Mayonnaise. 

Pour Paprika French Dressing over the pineapple and 
let stand for twenty minutes to chill. While this is being 
done, combine the Chili Sauce and cream cheese and form 
into balls the size of the hollow in the pineapple. 


Arrange individually as follows: 


Put a cream cheese ball in the center of each slice of 
pineapple and top with Tea Room Mayonnaise. With a pair 
of scissors cut clubs and spades from the truffles and hearts 
and diamonds from the pimentoes. Place on opposite sides 
of the pineapple a club and a spade, alternating with a heart 
and a diamond. Garnish the salad sparingly with parsley. 

This is an unusually delightful and appropriate salad 
for a card party. 


SHRIMP SALAD 


Two cupfuls cooked shrimp (fresh or canned) broken into 
bits, one cupful diced celery or the firm part of a cucumber, 
one-third cupful sliced stuffed olives, one-third cupful 
French Dressing, Mayonnaise and lettuce. 

Combine the shrimp, olives, celery and French Dressing 
and chill for twenty minutes. Then add Mayonnaise to blend 
and arrange for service with a garnish of lettuce and extra 
dressing. 


ee 
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COMBINATIONS OF VEGETABLES THAT MAKE 
GOOD SALADS 


Tomatoes, chestnuts, green pepper, celery or cabbage, and 
any salad green. 


Artichoke, cucumber and lettuce or cress. 

Mushrooms, celery, apple and cress. 

Shredded cabbage, onion, tomatoes and any salad green. 
Asparagus tips and lettuce. 

Potatoes, string beans, beets, peas and any salad green. 
Shredded celery, lettuce and romaine. 


Brussels sprouts, chestnuts, celery or cabbage, and any salad 
green. 


Sliced tomatoes, cucumber and cress. 


Cauliflower, asparagus, radishes or carrots, and any salad 
green. 


Sliced carrots, peas and lettuce. 


Eggplant, parsley, celery, tomato, onion, green pepper and 
lettuce. 


Sliced beets, cress and lettuce. 


String beans, celery, pimientos or green peppers, and any 
salad green. 


Shredded cabbage, pimientos, and cress. 


Beets, potatoes, tomatoes, gherkins, onion, hard cooked eggs 
and lettuce. 


Sliced radishes and lettuce or romaine. 

Tomatoes, string beans, potatoes, cauliflower and lettuce. 
Cucumber, spinach, peas, cold slaw and cress. 
Cauliflower, snappy cheese and lettuce. 
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COMBINATIONS OF FRUITS THAT MAKE 
GOOD SALADS 


Pears, Philadelphia cream cheese balls and lettuce. 
Grapefruit, orange and romaine. 


Pineapple, bananas, cherries, walnuts, halved marshmallows 
and any salad green. 


Grapefruit, celery, pears, pimiento and lettuce. 


Shredded apple, Tokay or Malaga grapes, stoned cherries 
and lettuce. 


Orange, minced mint and lettuce. 


Sliced bananas, oranges, apricots, diced apples and any 
salad green. 


Apple, celery, raisins and lettuce. 


Prunes, Tokay or Malaga grapes, diced apples and any salad 
green. 


Pineapple, crumbled snappy cheese and lettuce. 
Halved strawberries, pineapple, orange, grapefruit, parsley 
and romaine. 


Tokay or Malaga grapes, pineapple, celery and any salad 
green. 


Diced cantaloupe, sliced tomatoes, diced apple and any salad 
green. 


Diced watermelon, pineapple, oranges and any salad green. 
Sliced unpeeled red apples, spread with Philadelphia cream 

cheese and peanut butter (beaten together) and lettuce. 
Shredded pressed figs, pineapple, diced apples and romaine. 


Tokay grapes, sliced chestnuts, chopped mixed nuts, celery 
and lettuce. 
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COMBINATIONS OF MEATS AND FISH THAT 
MAKE GOOD SALADS 


Chicken, stutred olives, celery, salted almonds and any salad 
green. 


Salmon, hard cooked eggs, celery, sweet pickle, dash of 
onion juice and any salad green. 


Chicken, green peas, celery, rice, pimiento and any salad 
green. 


Minced ham, cottage cheese, pickled onions and any salad 
green. 


Crisp bacon, thin slices of onion and shredded lettuce. 
Chicken, veal or lamb, celery, cucumber and lettuce. 


Game (duck, rabbit or guinea hen), celery, mushrooms, 
green lima beans, eggplant and lettuce or cress. 


Tuna fish, celery, pimientos and lettuce or cress. 


Lobster, crabmeat or halibut, green peppers, cabbage or 
celery and cress. 


Diced lamb or tongue, celery or cabbage, peas and any salad 
green. 


Shrimps, celery or cucumber, stuffed olives and lettuce. 


Finnan Haddie, hard cooked egg, pimiento, green pepper, 
celery, and any salad green. 

Veal or roast pork, minced green pepper or pimiento, celery 
or cucumber, tomatoes and lettuce or cress. 

Oysters, celery, horseradish, pimiento, green pepper and 
lettuce. 

Diced ham, celery or cabbage, cucumber, tomatoes and any 
salad green. 

Minced corned beef, cooked beets, devilled eggs and any 
salad green. 


WESSON OIL FOR BAKING 


If you’ve been using a shortening of butter consistency 
you'll appreciate the convenience of Wesson Oil. Use 
it in your own favorite recipes whenever they call for 
shortening and see how easy it is to use and how de- 
licious the food will be. All shortenings melt soon 
after the heat of the oven reaches them. Why not 
start out with a shortening that’s already in liquid 
form? A shortening so choice—so good-to-eat—that 
its favorite use is for delicate salad dressings? 
Whether you’re mixing doughs, batters or sauces— 
Wesson Oil mixes in quickly and simply. Just pour 
out the exact quantity you need and mix it right in. 
Isn’t that easy? 

When you’re using Wesson Oil instead of but- 
ter, you'll find that it goes farther than butter because 
Wesson Oil is all fat. If your recipe calls for a cup 
of butter and you use a cup of Wesson Oil, your cake 
or pastry will be a little richer than usual. So, if you 
like, you can use a little less Wesson Oil than butter. 
And remember that Wesson Oil is unsalted, so if your 
recipe doesn’t call for salt, be sure to add a generous 
pinch—(about one-half teaspoon for a small cake, 
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one teaspoon for a large cake, and from one-half to 
one teaspoon for hot breads and pastry). 

Making a cake with Wesson Oil is just as easy 
as can be. We’ve found this method of mixing to be 
the most satisfactory: Beat the egg yolks, milk and 
flavoring together and add the sugar and then the dry 
ingredients, sifted. Pour in the Wesson Oil and fold 
in the stiffly beaten egg whites. Your cake will be 
light and tender and fine-grained and it will keep 
fresh for a long time—if there’s any left over to keep! 

When you’re making biscuits or pie crusts and 
the ingredients must be combined with as little hand- 
ling as possible, you’ll find that Wesson Oil can be 
added with a few swift stirs of your spoon. Sift the 
dry ingredients, add the liquid and then, last of all, 
pour in the Wesson Oil. Isn’t that a quick way to 
shorten all those good biscuits and pies you can make? 

Lots of recipes call for a melted shortening. 
Most of these recipes are for batter mixtures in which 
the shortening must be thoroughly mixed with the 
other ingredients. Isn’t it easier to use a shortening 
that is already liquid? 

Of course, your shortening must be something 
more than convenient. Wesson Oil is. It is very rich 
and very delicate in flavor. And the goodness of the 
cakes and hot breads and pie crusts you shorten with 
Wesson Qil will add to your reputation for good 
cooking. 
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PLAIN MUFFINS 


3 Tablespoons Wesson Oil 4. Teaspoons Baking 
2 Tablespoons Sugar Powder 

Y% Teaspoon Salt 2 Cups Flour 
1 Cup Milk 1 Egg 


Sift the dry ingredients together, add milk and mix thor- 
oughly. Add beaten egg and pour in the Wesson Oil. Trans- 
fer to muffin pans rubbed with Wesson Oil and bake in a hot 
oven (400 degrees F.) for twenty-five minutes. 


FOR CORNMEAL MUFFINS 


Use a cup each of cornmeal and graham flour. For a rich 
muffin, increase the Wesson Oil to 4 tablespoons, 


FOR CEREAL MUFFINS 


Add with the flour, one cup of any cold left-over cooked 
cereal, rubbing it into the flour. Increase baking powder 
to 5 teaspoons 


FOR FRUIT MUFFINS 


Use one cup whole wheat or graham flour and one cup bread 
flour. Add with the flour one cup of blueberries; or three- 
fourths cup dates, raisins or figs; or one cup chopped raw 
apple. 


FOR BRAN MUFFINS 


Use one cup bran and one cup bread flour and add 14 cup 
molasses. One cup of raisins may be added to this batter. 


pene 
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VELVET WAFFLES 


2 Cups Flour 1 Teaspoon Salt 
4 Teaspoons Baking Powder 134 Cups Milk 
3 Eggs 1 Cup Wesson Oil 


Sift together the flour, salt and baking powder. Separate the 
eggs, beat the yolks until light, stir the milk into them and 
pour in the Wesson Oil. Stir this mixture gradually into 
the dry ingredients, beat well, then fold in the whites of the 
ecgs, beaten stiff and dry. Bake on hot wafile iron until 
medium brown in color. 


TEA BISCUITS 


2 Cups Flour 1 Tablespoon Sugar 
4, Teaspoons Baking ¥% Cup Wesson Oil 
Powder 34 Cup Milk or Equal Parts 
14 Teaspoon Salt Milk and Water 


Sift together the dry ingredients, add the liquid and pour in 
the Wesson Oil. Mix thoroughly and roll or pat the dough 
to one-half inch in thickness and shape with a biscuit cutter. 
Bake for fifteen or twenty minutes in a hot oven (400 de- 
grees F.). 


BISCUIT SHORT CAKE 


Prepare once and a half the recipe for Tea Biscuits. Divide 
the mixture into two parts and transfer it to two medium- 
sized layer cake pans which have been rubbed with Wesson 
Oil. Bake for fifteen minutes in a hot oven (400 degrees 
F.), then put the short cake together while hot with crushed 
and sweetened strawberries, raspberries, blackberries, sliced 
and sweetened peaches or oranges, or with apple sauce or 
any canned fruit. Serve with plain or whipped cream. 
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GRIDDLE CAKES 


3 Cups Flour 2 Tablespoons Sugar 
4, Teaspoons Baking 1 Pint Milk 
Powder 1 Egg, well-beaten 
34 Teaspoon Salt 2 Tablespoons Wesson Oil 


Sift together the dry ingredients, then beat in the milk, the 
egg and the Wesson Oil. Bake on a griddle well oiled with 
Wesson Oil. Serve with honey, jam, maple or corn syrup. 


PIE CRUST 


24 Cup Wesson Oil V4 Teaspoon Salt 
6 Tablespoons Cold Water 1 Teaspoon Baking Powder 
2 Cups Flour 


Sift dry ingredients, add cold water and mix thoroughly 
with fork. Pour in the Wesson Oil and stir until stiff. Roll 
out on a well-floured board, glaze with slightly beaten egg 
white or with milk, and bake in a hot oven (450 degrees F.) 
until pastry begins to brown, then reduce oven to 350 de- 
grees F. 


NUT BREAD 
1 Egg 1 Cup Chopped Nuts and Raisins, 
21% Cups Pastry Flour Half and Half 
1 Cup Milk 4 Teaspoons Baking Powder 
14 Cup Sugar 1 Tablespoon Wesson Oil 


1 Teaspoon Salt 


Sift dry ingredients, add sugar, fruit and nuts. Beat together 
the milk, egg and oil and add to the dry ingredients. Let 
this stand for fifteen minutes after pouring into pan and 
then bake for thirty minutes in a moderate oven (375 degrees 
F.). This makes one large loaf. 
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CREAM PUFFS 
14 Cup Wesson Oil 4 Eggs 
1 Cup Boiling Water Y% Teaspoon Salt 


1 Cup Pastry Flour 


Combine the Wesson Oil and water in a sauce pan and bring 
to boiling point. Add the flour all at once, together with 
the salt, and stir rapidly until the mixture leaves the sides of 
the pan. Remove from the heat, cool for five minutes, and 
then beat in the eggs (unbeaten) one at atime. Then rub a 
baking sheet with Wesson Oil and place upon it rounds of 
the mixture, about two inches in diameter, leaving at least 
two inches between them. Bake for thirty minutes in a mod- 
erate oven (375 degrees F.) and when cold, split on the 
sides and fill with whipped sweetened and flavored cream, 
with Cooked Cream Filling, or with fresh, sugared fruit. 


COOKED CREAM FILLING 


1 Cup Milk 1 Egg 
6 Tablespoons Sugar 14 Tablespoon Wesson Oil 
4, Tablespoons Flour 14 Teaspoon Salt 


4 Teaspoon Vanilla 


Scald the milk and stir in the sugar and the flour, which 
have been thoroughly sifted together. Cook until thick, stir- 
ring constantly, then beat the egg and Wesson Oil together, 
add the salt and a little of the hot, thick mixture. Return to 
the main mixture and cook for three or four minutes longer. 


Then add the vanilla and chill. 
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PLAIN CAKE 
34 Cup Wesson Oil 3 Cups Flour 
4 Eggs 3 Teaspoons Baking Powder 
114 Cups Sugar 14 Teaspoon Salt 


1 Teaspoon Vanilla %4 Cup Milk (or Water if Desired) 


Beat egg yolks until light, add milk and vanilla and then the 
sugar. Sift flour, baking powder and salt together, and add 
to the first mixture. Pour in the Wesson Oil, fold in the 
stifly beaten ege whites and transfer to a loaf cake pan 
lightly rubbed with Wesson Oil. Bake in a moderate oven 
(350 degrees F.) for about forty minutes. 


FOR SPICE CAKE 


Add with the flour three-fourths teaspoon of cinnamon, one- 
half teaspoon each of ground cloves and nutmeg. 


FOR NUT CAKE 
Add three-fourths cup of chopped nuts with the flour. 


FOR COCOANUT CAKE 
Add with the flour one-half cup of dessicated cocoanut. 


FOR CHOCOLATE CAKE 
Add three squares (ounces) of melted chocolate with the 
Wesson Oil. 
FOR LAYER CAKE 


Any of the above mixtures may be baked in layers. Layer 


cake should be baked for twenty minutes in a moderate oven 
(375 degrees F.). 
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CHOCOLATE NUT FUDGE CAKE 


14 Cup Wesson Oil 1 Teaspoon Vanilla 
114 Cups Sugar 34, Cup Chopped Nut- 
3 Eggs meats 
14 Teaspoon Salt 4 Squares (Ounces) Choco- 
134 Cups Pastry Flour late, Grated 
2 Teaspoons Baking \% Cup Hot Water 
Powder Vy Cup Milk 


Beat the egg yolks until light and add the milk and vanilla 
and then the sugar. Melt the chocolate, blend it with the 
hot water, and stir into the first mixture. Sift together the 
flour, baking powder, and salt, stir in the nutmeats and add 
to the chocolate mixture. Pour in the Wesson Oil and fold 
in the egg whites, beaten dry. Bake in layers in a moderate 
oven (375 degrees F.). Cover with chocolate icing. 


FRUIT CAKE 
1 Cup Wesson Oil 1 Cup Shaved Citron 
114 Cups Brown Sugar 2 Teaspoons Salt 
4 Eggs 1 Cup Fruit Juice 
3 Cups Flour 1 Cup Chopped Candied 
1 Teaspoon Baking Powder Pineapple 
2 Teaspoons Cinnamon 114 Cups Candied Cherries 
1 Teaspoon Ground Cloves 1 Cup Raisins 
2 Teaspoons Allspice 1 Cup Chopped Figs 
3 Cups Nuts 


Mix Wesson Oil, sugar and egg yolks and beat vigorously 
for two minutes. Sift together spices, salt, baking powder 
and 2 cups of the flour and add alternately with the fruit 
juice to the first mixture. Then add fruit and nuts which 
have been mixed with the remaining cup of flour. Fold in 
egg whites, beaten stiff, and bake in a very slow oven (275 
degrees F.) for about four hours. 
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MOLASSES CAKE 


1 Egg 1 Teaspoon Soda 
1 Cup Molasses ’ 14 Teaspoon Salt 
¥% Cup Wesson Oil 14 Cup Boiling Water 
2 Teaspoons Ginger 214 Cups Flour 
2 Teaspoons Cinnamon 34 Cup Raisins 


Beat the egg, stir in the molasses, the Wesson Oil, and the 
other ingredients in the order enumerated. Bake for thirty- 
five minutes at 375 degrees F. 


BROWNIES 
6 Tablespoons Wesson Oil 1% Cup Flour 
1 Cup Sugar 34 Cup Walnut Meats 
2 Eggs 1 Teaspoon Vanilla 


2 Squares Unsweetened Chocolate 1/ Teaspoon Salt 


Beat together eggs, sugar and melted chocolate. Add flour 
and salt sifted together and pour in the Wesson Oil and 
vanilla. Mix thoroughly and add the walnut meats. Bake in 
a moderate oven (375 degrees F.). 


OATMEAL COOKIES 


1 Egg 14 Cup Jam or Marmalade 
1% Cup Wesson Oil 1 Cup Flour 
14 Cup Brown Sugar 1 Teaspoon Baking Powder 
1% Teaspoon Sali 114 Cups Oatmeal 
14, Cup Molasses 1 Cup Raisins 


Beat the egg and add the sugar, molasses, and marmalade. 
Add the flour, salt, and baking powder, sifted together, and 
then the oatmeal. Pour in the Wesson Oil, add the raisins 
and mix thoroughly. Shape into small rounds, press them 
down flat and bake in a moderate oven (375 degrees F.). 


WESSON OIL FOR FRYING 


Fried food can be so delicious and so wholesome if 
you choose the right kind of fat and use reasonable 
care in the frying process. 

You don’t have to learn how to fry with Wesson 
Oil. All fats melt to an oil before they are hot enough 
to fry in. With Wesson Oil you start with an oil— 
a delicious good-to-eat salad oil. There’s no differ- 
ence in the taste of your fried food because you’ve 
used this delicious salad oil. 

Wesson Oil is so choice and wholesome that it 
gives fried food extra goodness of flavor. But that 
isn’t all. It is important to have your fat hot enough 
so that the thin crisp crust which forms will form 
quickly and before the fat has time to penetrate. But 
the fat should never be allowed to smoke. Smok- 
ing means scorching and scorched fat is not whole- 
some. Correct frying temperatures vary from 360 
degrees F. to 400 degrees F. At these temperatures 
Wesson Oil will never smoke or scorch. 

In deep frying all foods should contain or be 
coated with egg. (A few foods—like potatoes— 
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need no protection.) Fritters and mixtures of like 
nature contain egg in themselves, but it must be added 
to croquettes, raw fish and meat, in the form of a 
“coating.” The croquettes should first be shaped, 
then rolled in fine dry bread crumbs, then in slightly 
beaten egg, diluted with one-fourth cup of milk or 
water to each egg. They should be rolled again in 
fine dry crumbs, and placed in a frying-basket that 
has first been dipped in the hot Wesson Oil. If raw 
fish or meat is being cooked, the procedure of crumb- 
ing, egging and crumbing is the same. 

Correct frying temperatures may be gauged by 
a frying thermometer or by timing a bit of bread un- 
til it browns—the length of time which it takes to 
brown the bread determines the readiness of the fat 
for the particular food. 

Correct frying temperatures are given below, and 
after each the time it takes for a one-inch cube of 


bread to turn b : 
soca Come Bread Test Temperature 
(Seconds) (Fahrenheit) 


Oysters, small fish, fish cakes, cro- 


quettes, cooked foods generally. 40 390 
Doughnuts, fritters, uncooked mix- 

SM xin cca se wkle ee ea a aa 5 60 360 to 370 
Chops ime Fo ees 0 ok Ses 30 to 60 360 to 400 
French fried potatoes .......... 40 395 


Wesson Oil is not altered by heating. It does not ab- 
sorb the odor or flavor of food cooked in it. So it is 
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possible to strain the oil after frying and use it over 
and over again. If you have fried fish or onions for 
dinnez, just strain the Wesson Oil through a cloth to 
remove the tiny particles of food and your Wesson 
Oil is ready to be used again. 


CROQUETTES—TEA ROOM STYLE 


2 Cups Finely Minced Few Grains Cayenne 
Cooked Chicken or Veal Few Grains Nutmeg 
14 Cup Chopped Walnut 114 Teaspoons Lemon Juice 
Meats V% Teaspoon Onion Juice 
14 Teaspoon Salt 1 Egg 
\4 Teaspoon Celery Salt Fine Dry Bread Crumbs 
1 Cup White Sauce No. 3 Wesson Oil 


Combine the meat, nuts, seasonings and White Sauce and 
chill the mixture. Shape into small cylindrical croquettes, 
using a rounding tablespoon of the mixture for each. 
Slightly beat the egg and dilute it with a fourth cup of 
water. Roll the croquettes in fine dry crumbs, then in the 
egg, and then in fine dry crumbs mixed with two tablespoons 
extra of finely minced English walnut meats to a cup of 
crumbs. Fry in deep Wesson Oil hot enough to brown a bit 
of bread in forty counts. Drain on unglazed paper. 


WHITE SAUCE 


White sauce may be thick, medium thick, or very thick, ac- 
cording to its use. In any case, the method of making it is 
the same. The Wesson Oil designated should be poured into 
a sauce pan, the correct amount of flour—together with the 
seasonings—be added, the whole stirred over a low heat un- 
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til well blended, when the milk should be added slowly so 
that it will be thoroughly incorporated. The sauce should 
then be allowed to boil for two or three minutes, or should 
cook over hot water for ten minutes. 


WHITE SAUCE No. 1—THIN 


For creaming vegetables, macaroni, rice, etc. 


1 Tablespoon Wesson Oil 14, Teaspoon Salt 
1 Tablespoon Flour Few Grains Pepper 
1 Cup Milk 


WHITE SAUCE No. 2—MEDIUM THICK 


For use in creaming fish, meats, eggs, as a basis for sauces, 
and in certain scalloped dishes. 


2 Tablespoons Wesson Oil 1/4, Teaspoon Salt 
2 Tablespoons Flour Few Grains Pepper 
1 Cup Milk 


WHITE SAUCE No. 3—THICK 
For binding together croquettes, meats, etc. 


4 Cup Wesson Oil 14 Teaspoon Pepper 
Ve Cup Flour 1 Cup Milk 
1% Teaspoon Salt 


CELERY CROQUETTES 


14% Cups Finely Chopped Wesson Oil 
Raw Celery 1 Cup Bread Crumbs 
1% Cups Finely Chopped 1 Egg Yolk 
Cooked Celery 1 Minced Green Pepper 
114 Cups White Sauce 1 Teaspoon Onion Juice 
No.3 Salt and Pepper to Taste 


Combine the ingredients in the order given except for the 
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Wesson Oil, and when cool, form into balls, using a table- 
spoon for each one. Roll these balls in fine dry bread 
crumbs, then in an egg slightly beaten and diluted with a 
fourth cup of milk, then again in bread crumbs seasoned 
with salt and pepper. Fill a frying kettle half full of Wes- 
son Oil, heat until a bit of bread will brown in forty counts, 
then put the croquettes in a frying basket, immerse them in 
the fat and fry until golden brown. Drain on crumpled 
paper and serve with or without White Sauce, Tomato 
Sauce, Creamed Eggs or Creamed Oysters. 


FISH CHOPS 


3 Cups Cooked, Flaked White 1 Tablespoon Finely 
Fish or Canned Salmon, Minced Pimientos 
Tuna Fish, Crab Meat or 1 Teaspoon Salt 


Lobster Few Grains Pepper 
3 Tablespoons Wesson Oil Few Grains Mace 
6 Tablespoons Flour Few Drops Worcestershire 
1 Cup Hot Milk Sauce 
14 Teaspoon Grated Onion 1 Teaspoon Minced 
1 Tablespoon Lemon Juice Parsley 
1 Egg Fine Dry Bread Crumbs 


Flake the fish very fine, make a White Sauce of the Wesson 
Oil, flour and milk, and add the seasonings and fish. 

Cool the mixture, then shape it into cutlets containing a 
rounded tablespoon each. Roll each cutlet in fine dry bread 
crumbs, then in the egg slightly beaten and diluted with a 
fourth cup of water, then in crumbs again. Put an inch and 
a half piece of spaghetti in the end of each cutlet to stimu- 
late a bone. Fry in deep Wesson Oil, heated so that it will 
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brown a bit of bread in forty counts. Drain on crumpled, 
unglazed paper and serve with Creamed Peas, Asparagus, or 
Cream Sauce. 


BREAD CROUSTADES 


Bread Croustades may be used as a substitute for Timbale 
Cases. As a basis, use a medium-sized loaf of bread—the 
type known as sandwich bread is particularly good for the 
purpose. Cut the bread in inch and a half slices, trim off 
the crusts and cut out the center of the slice so that a hollow 
box-like shape will be left. Fry these boxes in deep Wesson 
Oil, hot enough to brown a bit of bread in forty counts, dust 
them slightly with salt and drain on unglazed paper. The 
crusts which have been trimmed off should be cut and used 
for croutons. 


FILLINGS FOR BREAD CROUSTADES 


Any of the following mixtures may be used as filling for 
Bread Croustades: 

Creamed peas, creamed asparagus cut in inch lengths, 
creamed hard-cooked eggs, creamed lobster, crab meat, tuna 
fish or salmon, creamed oysters, creamed chicken, creamed 
chicken and mushrooms, or creamed sweetbreads with or 
without oysters. 

In preparing any of the cream sauces for these fillings, 
use the recipe for White Sauce No. 2. If desired, this sauce 
when done may be poured into slightly beaten egg yolk. A 
bit of cayenne or mace may be used as additional seasoning. 

For a dessert, fill with sugared strawberries, raspberries 
or blackberries and serve with a topping of whipped and 
sweetened cream. 
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FRIED CHICKEN 


Very young and tender chicken should be selected for 
frying. Singe, and remove the pinfeathers, clean and dis- 
joint as for fricassee. Dust each piece with salt and pepper, 
roll in flour, and brown in a frying pan in sufficient Wesson 
Oil to prevent sticking. The chicken should be turned only 
once, the frying being accomplished slowly in about twenty 
minutes. Then place the chicken in a pan, brush over with 
a little extra Wesson Oil, steam it for an hour and serve 
with a gravy made of the drippings in the frying pan. It 
will probably be necessary to add an extra tablespoon of 
flour, a little more salt and pepper, and instead of water, as 
usual, pour in a cup of very rich milk or light cream. 


SAUTE SHRIMPS WITH CELERY 


1 Can Shrimps 1 Teaspoon Horseradish 
Wesson Oil 1 Teaspoon Salt 
114 Tablespoons Lemon Fine Dry Bread Crumbs 
Juice 14 Cup Minced Celery 
Few Drops W orcester- 1 Cup White Sauce No. 2 
shire Sauce 


Drain the shrimps from the liquor, rinse them in cold water, 
drain and add the seasonings. Let stand in a cold place for 
at least half an hour, then roll the shrimps in crumbs and 
saute (that is, gently fry them) in sufficient Wesson Oil to 
keep them from sticking. Transfer to buttered toast, pour 
over the White Sauce and sprinkle with the minced celery. 

Oysters may be substituted for the shrimps, if desired, in 
which case a pint will be necessary. 
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FRIED TOMATOES WITH MILK GRAVY 


Select good-sized tomatoes, wash, but do not peel them, 
and remove the stem ends. Cut in crosswise slices an inch 
thick, dust with salt and pepper and dip in flour, then in 
milk and in flour again. Pour sufficient Wesson Oil into a 
frying pan to barely cover the bottom. Heat it and brown 
the tomatoes on both sides. Serve on buttered toast with a 
gravy made from the drippings in the pan. 

To make this gravy in a quantity sufficient to serve six, 
stir one and a half tablespoons of flour into the fat remain- 
ing in the pan. When thoroughly blended, gradually add 
two cups of milk, taking care that the sauce does not lump. 
Season with salt and pepper. 


FRIED ONIONS 


Onions may be fried in various ways. In any case, the 
onions must first be peeled and then cut in slices. 

To fry onions in deep fat, as is done in the better restau- 
rants, cut the peeled onions in slices about a third of an inch 
thick. Then slash each slice to the center, so that the onion 
will be in strings. Roll these pieces in slightly beaten egg 
white, diluted with a fourth cup of milk or water to each 
ege white, dust them with salt and pepper and toss in fine 
dry bread crumbs. Have a frying kettle half filled with 
Wesson Oil, and heat this so that it will brown a bit of 
bread ina minute. Then put the prepared onion in a frying 
basket, plunge this in the hot fat and cook until the onion is 
golden brown. Drain on crumpled paper. 

To saute them, pour in sufficient Wesson Oil to barely 
cover the bottom, then add the sliced onions, dusting them: 
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with a little salt and a trace of pepper and fry them gently, 
lifting them occasionally with a broad-bladed knife so they 
will not be burned. When done, they should be light brown 
and very tender. 


ONIONS WITH CHEESE 


Saute six medium-sized onions as directed above and when 
brown, add one tablespoon Worcestershire Sauce. Sprinkle 
with one-half cup of grated cheese and serve immediately. 


TOMATO AND CHEESE OMELET 


5 Eggs 1 Tablespoon Wesson Oil 
2 Tablespoons Milk 1 Teaspoon Salt 
1 Teaspoon Salt ¥g Teaspoon Pepper 

1, Teaspoon Pepper 1 Teaspoon Sugar 


1 Pint Canned Tomatoes %4 Cup Grated American Cheese 


Stew together the tomatoes, Wesson Oil, sugar, and the sec- 
ond amount of salt and pepper, until the tomatoes are thick. 
This will take about twenty minutes of quite rapid cookery. 
Then separate the eggs, beating the whites until stiff and the 
yolks until lemon colored, stir the milk, the teaspoon of salt 
and the fourth teaspoon of pepper into the egg yolks, fold in 
the whites and turn the whole into a medium-sized frying 
pan, in which another tablespoon of Wesson Oil has been 
heated. Cook the omelet slowly. lifting it occasionally from 
the bottom with a spatula or broad-bladed knife. When 
golden brown on the bottom, spread over half the amount 
of tomato and sprinkle on the cheese. Set in the oven until 
the cheese has melted, fold over and cut at right angles to 
the handle. Slide onto a hot platter and garnish with the 
remaining tomato and some parsley. 
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PUFFY OMELET 


5 Eggs 1 Teaspoon Salt 
5 Tablespoons Hot Water 2 Tablespoons Wesson Oil 
14 Teaspoon White Pepper 


Separate the eggs, beat the yolks until lemon colored and 
the whites until stiff. Add the water and seasonings to the 
yolks, fold these into the egg whites and transfer the whole 
mixture to a frying pan, in which the Wesson Oil has been 
heated. Cook very gently, lifting the mixture occasionally 
with a broad-bladed knife, so that the uncooked portion may 
precipitate. Then allow the omelet to brown slightly on 
the bottom, set in the oven and when firm on the top, cut at 
right angles to the handle, and turn out onto a platter. 


OMELET CELESTINE 


1 Pint Canned Apricots W hipped and Sweetened Cream 
Few Drops Lemon Juice Once the recipe for Puffy 
Omelet 


Chop the apricots quite fine, return them to the syrup and 
cook them over a low heat until thick. Then add the lemon 
juice, and sugar to sweeten, if necessary. Prepare once the 
recipe for Puffy Omelet and when the top has been firmed, 
spread over the apricots, fold over the omelet, slip it onto 
a platter, dust a little powdered sugar and garnish with 
whipped cream. 
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POTATOES O’BRIEN 
4, Cups Diced Raw Potatoes 4, Tablespoons Diced Green 


1 Medium-sized Onion, Peppers 
Minced Salt 
114 Tablespoons Diced Pimientos Pepper 
Or Sweet Red Peppers Wesson Oil 


Pour sufficient Wesson Oil into a medium-sized frying pan 
to barely cover the bottom. Heat this through, then add the 
onion and green pepper and cook gently for two or three 
minutes. Then stir in the potatoes and pimientos, dust the 
mixture with salt and pepper and gently fry the whole un- 
til browned on all sides, taking care that there is not too 
much heat. It will be necessary to turn the mixture occa- 
sionally. Drain on crumpled paper, dust with a little more 
salt and pepper and serve. 


HASHED BROWNED POTATOES WITH NUTS 


3 Cups Chopped Cooked Potatoes 1 Cup Milk 
1 Cup Coarsely Chopped Saltand Pepper toTaste 
Peanuts Wesson Oil 


Measure three tablespoons of Wesson Oil into a medium- 
sized frying pan and warm it. In the meantime, mix to- 
gether the other ingredients and spread them in the frying 
pan, packing them down firmly. Cook over a slow heat un- 
til the mixture is golden brown on the bottom, then fold it 
over like an omelet and serve very hot as the main dish at 
luncheon or supper. 

To make Plain Hashed Browned Potatoes, omit the nuts. 
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FRENCH FRIED POTATOES 


Select small potatoes, scrape them well, cut them in eighths 
lengthwise, rinse them in cold water and drain them. Then 
place them on a towel to absorb the excess moisture. Pour 
sufficient Wesson Oil into a frying kettle to half fill it. Heat 
it so that it will brown a bit of bread in a minute. Then 
put the potatoes in a frying basket, dip them into the hot oil 
and let the potatoes cook until they are golden brown. It 
will take three or four minutes. Drain them on unglazed 
paper, dust with salt and serve at once. 


SAUTE SANDWICHES 


Sandwiches that are left over may often be sauted for serv- 
ice at a substantial meal. Those that lend themselves best 
to this method of cooking are plain cheese, minced ham, 
minced chicken or tongue, olive and cheese, and cheese and 
nut. To do this, heat sufficient Wesson Oil in a frying pan 
to barely cover the bottom and fry the sandwiches in it, first 
on one side, then on the other. Dust them lightly with salt 
and serve at once, either plain or with Tomato Sauce. 


TOMATO SAUCE 


2 Tablespoons Wesson Oil Few Grains Sugar 
2 Tablespoons Flour Few Drops Onion Juice 
1, Teaspoon Salt 1 Cup Sifted Canned 
Few Grains Pepper Tomatoes 


Pour the Wesson Oil into a sauce pan, add the flour and 
seasonings, stir well until blended and gradually add the 
tomatoes. Let boil and serve. 
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FRENCH TOAST 


1 Egg 1 Tablespoon Flour 
1 Cup Milk 1 Teaspoon Salt 
6 Slices Bread 


Beat egg, milk, flour and salt in a bowl until light. Dip 
bread into this batter and lay on a plate. Put one-half pint 
Wesson Oil into a frying pan and allow it to heat. Fry the 
slices of bread to a golden brown color. When done, ar- 
range on plates and sprinkle with powdered sugar to which 
cinnamon may be added if it is liked. 


FRUIT FRITTERS 


1 Cup Flour 1 Egg 
¥4 Teaspoon Salt 2 Tablespoons Wesson 
24 Cup Milk or Water Oil 

2 Teaspoons Baking Powder Fruit 


Mix together the dry ingredients, add liquid and egg yolk 
and beat until smooth. Add Wesson Oil and fold in stiffly 
beaten egg white. Then dip in the fruit, drain it for a mo- 
ment, and drop each fritter into deep Wesson Oil, hot enough 
to brown a bit of bread in a minute. When golden brown 
on one side, turn to brown the other. When done, drain on 
crumpled paper, dust with powdered sugar, and serve with 
or without Lemon Sauce. If apples are used they should be 
cored and pared, then sliced in rings. Peaches and pears 
should be pared and quartered; bananas should be peeled, 
halved lengthwise, and then quartered; pineapple sliced and 
dipped in orange juice; oranges separated into sections. 
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LEMON SAUCE 
2% Cup Sugar 114 Tablespoons Wesson Oil 
114 Cups Boiling Water 114 Tablespoons Lemon Juice 
114 Tablespoons Flour 1% Teaspoon Salt 


Combine the sugar, flour and salt, and mix thoroughly. 
Gradually pour in the boiling water, add the Wesson Oil, 
stirring constantly, bring to boiling-point and boil for five 
minutes, Then add the lemon juice and serve hot. 


CORN FRITTERS 


1 Cup Flour 24 Cup Water 
1/4, Teaspoon Salt 2 Tablespoons Wesson Oil 
1 Egg 1 Cup Canned Corn 


Mix and sift dry ingredients. Add water and yolk of egg, 
beat until smooth, and add oil and corn. Fold in stiffly 
beaten egg white and fry in deep Wesson Oil, hot enough to 
brown a bit of bread in a minute. Serve as a vegetable, or 
as an accompaniment to chicken, or with bacon or sausages. 


CHEESE DELIGHTS 


3 Egg Whites 1 Tablespoon Flour 
114 Cups Cheese 14, Teaspoon Salt 
34, Cup Cracker Crumbs 1 Teaspoon Pepper 


Beat egg whites very stiff and add cheese (which has been 
grated), flour and seasonings. Form into small balls, roll 
in cracker crumbs and fry in deep Wesson Oil hot enough 
to brown a bit of bread in forty seconds. Serve very hot 
with soup or salad. 
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FRUITY DOUGHNUTS 


3 Cups Flour 2 Tablespoons Wesson Oil 
3 Teaspoons Baking 2 Eggs 
Powder 34 Cup Sugar 
V Teaspoon Salt Ve Cup Raisins or Chopped 
Vy Teaspoon Nutmeg Dates 
V Teaspoon Cinnamon VY Cup Milk (Approximate) 


Sift flour, salt, baking powder, and spices together. Beat 
egg well, add milk, sugar and Wesson Oil. Stir into dry in- 
gredients. Add raisins. Roll ona floured board. Cut with 
cutter and fry in deep hot Wesson Oil. The oil is hot enough 
if it browns a bread crumb in 60 seconds. 


SALTED ALMONDS 


Blanch the almonds, put a few at a time in a frying basket 
and plunge them down into deep hot Wesson Oil, shaking 
the basket. As soon as they are brown, throw them into a 
colander and dust with salt. When dry, put them away in 
jars in a cold place until wanted. 

Peanuts, pecans, walnuts, or any other shelled nuts can 
be salted in the same way as almonds. 
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